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Adapting a Recipe

Key Knowledge:

o Describe features of biscuits using
taste, texture and appearance.

o Explain why some biscuits might be
made for children, adults or special
occasions.

o« Remember and follow simple rules
for working in a safe and clean way.

o Follow a recipe with support.

o Use a budget to plan a recipe.

o Adapt a recipe using additional

e Measure and mix ingredients
properly.

Adapting a recipe is making a simple recipe unique

ingredients to fit a design or budget.

by thoughtfully adding or removing ingredients.

Learning Questions
Can | evaluate an existing
biscuit?
Can | prepare and cook a dish?
Do | know how to budget?
Can | design suitable packaging?

Can | make and test a protoype?

Can | evaluate a biscuit?
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